
PICKLING CUCUMBER
BOTH SWEET AND SOUR

Brine Made of Soft Water Plus Plenty of Salt in Wooden
Tubs, One of Requirements.Green Tomatoes

Form Fine Condiment.

BV .MIIS. M. A. WTLSOV. 1

(Copyright. 1919. by Mrs. M. A. Wilson.)
TIip cucumber must first be cured'

in a brine before it can be. made Into
sweet or sour pickles. Use soft water
for making the brine, ria.ee In a large
wooden tub
Fight pounds of salt.
Twenty-Hvn quarts of water.
Stir to dissolve thoroughly and then

d<}^ not wash tlie cucumbers. Place
them in the brine and then place a
large wooden cover on top to keep
the cucumbers under the water for
. <11 days. Remove the cucumbers,
wash in plenty of clear water. Now
'grade for size, using those
One to one and one-half inches for

cherk ins.
Two to two and one-half inches for

small pickles.
All over this size for large pickles,

Sour .Spiced Cueamhem,
Place in a preserving kettle
Two quarts of vinegar,

,
< >no pint of water,
One piece of stick c'nnamon.
One t able^ P"Ofl of whole cloves.
One tablespoon of whole allspice.
Two pieces of ginger root. ,

PririK the mi*ture to a boil and cook
for ten minutes. Now weigh four
pounds of prepared cucumbers. A/Id
to the vine-gar and bring to a l»oil.
«'ook for live minutes and then re¬
move them. Allow them to cool atid
then pack in all-'-riass Jars. Pour over
tiie cucumbers the prepared vinegar
and Lhett seal. Place in a hot-water
bath and process for fifteen minutes.

Snrfl Splcetl ( unimhrra.
Remove the cucumbers from the

hrine, wash and then cut into one-
inoh slices. Now place in a preserv¬
ing kettle
Three pints of vin^rar.
Five pounds of sugar.
<~>?ie cup of wafr.
Two pieces of Kinder, cut into pieces.
One tablespoon of allspice,
»»n« tablespoon of cloves.
Six blades of mace.
Two «tt!cks of, cinnamon.
>ne lemon, cut in half. lensrtlrwise,

then cut in paperlik" slices.
fine package of seeded raisins.
Five bounds of cucumbers, cut as

directed.
Hrinn to a boil and cook for fifteen

minutes, then set aside for twenty-
four hours and bring to a boil, and
cook for ten minutes and set aside
again Repeat this for three days
and the-i nil into all-glass jars and
adjust the rubber and lid and seal,
then process in a hot-water bath for
fifteen ininti>e». Half-pint Jr|rs are
best for this purpose. If you desire
to make cucumber rings just cut a
small p'.eco from the center of each
slice of the cucumber before putting
it in the sirup.

f'lnln Cucumber*.
Remove the cucumber from the brine

and wash well. Now place in a pre¬
serving kettle.
Two quarts of vinegar.
One pint of water.
Two tablespoons of whole black

pepper.
Four pods of red pepper, cut into

bits.
Six blades of rnace cut into hits.
Four bay leaves, broken in bits.
Three teaspoons of cloves, whole,
line teaspoon of allspice, whole.
Hririg to a holl and add thirty

medium-F:zed prepared cucumbers.
Hrinp to a boll again and cook for five
minutes, then fill into all-glass jars
and adjust the rubber and lid. Heal
and process for twenty minutes in hot-
water bath.

IHII Plrklrn.
To keep dill pickles for winter use

it is necessary to keep them airtight'.
Wooden pails with lids or small kegs
may be used.

Ilrclpe for Fifty Plrklrn.
Remove fifty pickles from the brine

then line a bucket or k^c with
leaves from a grape vine. Place in
a layer of cucumber and sprinkle each
laver with dill,
Two red peppers, cut in pieces,
r.ittle mustard seed.
Orated horseradish.
Four cloves and four allspice.
Repent until the bucket or keg is

nearly filled and then place on the
cucumbers a board to weigh them
down, placing a clean stone on top to
keep the board in place. Now fill
with fresh brine and then seal se¬
curely. and pour paraffin in and around
the place where the lid and edge of the
bucket meet.

All-I'epprr Hrllnh.
Place one dozen sweet peppers In a

baking pan and place in a moderate
oven for ten minutes to blister the
skin. Remove the skin and seeds and
put through the food chopper, using
the coarsest knife. Pare and put fif¬
teen cucumbers through the food

..hopper. Place the chopped peppers
anil cucumbers in a preserving kettle
and add

one-half package of seeded raisins.
One and onc-iia!f cups of brown

suga r,
One and onc-'half cups of strongcider vinegar
One large onion, grated,
Oiie tablespoon of salt.
One and one-half teaspoons of

paprika.
Three-quarters teaspoon of ground

allspice,
OiiE-half teaspoon of ground cloves.
One-half teaspoon of ground cin-

nu rnon,
One-half teaspoon of ground mace,
''(.ok slowly until very thick. lik<s

chutney, stirring frequently to pre¬
vent score>hing. Pack in all-class
half-pint jars and adjust the rubber
ami lid and seal. Process in hot-
water bath for twenty minutes. Cool
and store.

Pickled Itrllnh.
Chop line
One large hard head of cabbage.
One-half peek of green tomatoes
Ten large onions.
Kighteen cucumbers.
Ten red and green peppers.
Mix well and then place in an

r-arthen how! jn layers two inches
deep. Sprinkle each layer with salt
and let i-tand overnight. In the morn¬
ing place in a piece of cheesecloth and
squeeze dry. Place in a preserving
kettle and add
Two pints of vinegar,
One pint of water.
One and one-half pounds of brown

sugar,
One tablespoon of cinnamon.
One-h'aJf tablespoon of allspice,
Two teaspoons of cloves,
One teaspoon of nutmeg.
One teaspoon of mustard.
Cook slowly until thick and then

fill into all-gi.ir.fi j;irs and adjust the
rubber and lid. and seal and process
for fifteen minutes in hot-water bath.
Cool and store.

S^rret Ktiney .Mixed I'irkita.
Use one-quarter peek of small

onions, peel and parboil; two li^ads of
cauliflower, break into branches and
parboil, two dozen cucumbers from the
brine, cut fn one and on»--half-iiich
block?; one dozen red and irrcef, pep¬
pers. cut in one and one-lialf-inch
pieces; one and on^-quarter pecks
string beans. cut in half and parboiled.
Now pack the vegetables Into jars,
either mixing all together or else in
la>ers. parking so it will show three
pieces of lemon that has been cut
in paperlike slices and boiled until
tender. Now .pla.ee in a preserving
ket tie
Two quarts of vinegar.
Two and one-half pounds of brown

sugar,
One-half ounce of whole clove*.
One-half ounce of whole alispice.
One ounce of blade mace.
tine-half ounce of r lery seed.
One ounce of mustard seed.
Hr:ng to a boil and cookvflfteen min¬

utes. and then use to fill the jars with.
Adjust the rubbers and lids and then
seal. Process for one-half hour in a
hot-water bath and then remove, cool
and store.
To make sour mixed pickles, omit

two pounds of sugar and then proceed
as directed in sweet mixed pickles,

t.rren Tomnto Pickle.
This Is a splendid way to use up the

odd or misshappen tomatoes that will
surely spoil before maturing..... Slice
them in thick slices and then cut into
quartefs one-half peck ' of green to¬
matoes. This usually averages about
thirty medium-sized tomatoes. Slice
one. dozen medium-sized onions. Place
the tomatoes in an earthen bowl in
layers ano sprinkle with ."vilt, then
place a layer of .«.'iced onion a.lui sprin¬
kle again with salt. Kepeat this until
the tomatoes and onions are all salted
down. Stand away overnight and then
in the morning turn into a piece of
cheesecloth and squeeze dry.
Now cut a lemon in half, lencth-

wise, and then cut In paper-like slices.
Parboil. Place the tomatoes, onions
and lernnj. in a preserving kettle and
add

'">ne tablespoon of celery seed.
Two pounds of brown sugar.
One quart of vinegar.
One tablespoon of mustard seed.
One teaspoon of paprika,

and then the following bpiccs tied In a
cheesecloth:
One tablespoon of cloves,
fine tablespoon of cinnamon.
(in« tablespoon of allspice.
Two teaspoons of mustard.
One teaspoon of ginger.
One teaspoon of nutmeg.
Tie closely. Stir the mixture wel".

and then cook very slowly until thick.
Kill into all-glass jars and adjust the
rubber and lid. and seal. Process for[ twenty minutes in a hot-water bath,
f'ool and then store.

THE SANDMAN STORY
LATE LADY DAFFODIL

March winds and April showers
Hring forth May flowers.

Bui Liady Daffodil and Miss Crocus
had never heard that little rhyme, so

when on morning they peped out from
their -winter covering and "felt the
sharp March winds they quickly pulled
in their little heads and went to sleep
again.

It was a long time before they again
awoke and this time their pretty little
faces did not feel the sharp sting of
old March, but the soft patter of April's
tears, and the big sky above them was
dark.
"We are tip too early." asid T,ady

l»affodil to her cousin. Miss Crocus.
"It isn't time for spring, after all. How
.-.range that we should awake before
our time to bloom."

l/i'tle L»ady Crocus, who always lis¬
tened to her cousin, thought It must
be time for her to show herself even
if t!»e tears of April did fall on her,
but she wltndrew her head and-went
to sleep again.
On and on they slept this time until

one morning the gentle South Wind
came along and callcd for them to
awake.

Miss Crocus popped out her head

Dress Notes
Tunic Popular

The circular effect of peplum or
tunic is more strongly introduced in
tho fashion showings of the week.

,-M. smart tailored satin is allover
embroidered in lighter shade in ra¬
tine' embroidery and has a shallow
ripple and deep tunic both circular.

Hi'illiant vevets in such colors as
rose, sapphire and jade are prom¬
inently shown for evening wear.
Very gorgeous evening frock with

combination of metal coth, metal
lace and metal brocade are noticed
in tho public showings.
Very handsome eftects for even¬

ing resul't from the combination of
the slip of colored metal brocade
with the beaded chiffon overdress.

Ktir trimmed velvets are being feat¬
ured for street wear.
Tho absolutely dla.in semi-fitted

bodice is combined with full gathered
sk irt.

Hip drapings and panier effects are
accentuated in the youthful taffeta
evening frocks.
Charming iluvetyn combinations are

introduced, duvetyn with satin, with
Ucorgettc and with metal cloth.
Heavy metal brocades arc veiled In

colored chiffon.
Over the shoulder effects are talked

of In evening gowns.
Short sleeves seem to be growing

In popularity; many arc shown on
duvetyn street models.

Th^.Jiare.mcd .line of tunic and un¬
derskirt is more popular than ever.

quickly, for she wont to sleep feelingshe was doing wrong, but I^ady Daf¬fodil did not jump at the call of SouthWind. She leisurely slipped on iter
spring dress anil peeped out to see ifthe sun was shining.
And then it was that Lady Daffodil

found that she was late and that spring
was there, and all the springtime Mow¬
ers with her.
"Where have you heen?" asked theother flowers when at last Dadv Daf¬

fodil came forth. "You are always on
time. You overslept, Aly Lady, did
you not?"

"I may be late, but I have been tipbefore this," answered Dady Daffodil,
"iince the sharp wind cut me and I
went back to bed. and once April was
crying so hard her tears fell fast upon
my face and I went to sleep again."I was waiting for the sun to shine
so I would not spoil my new springdress. I do wish April would not be
so full of tears. It is very hard on us
who are wailing for spring to come,
and have slept all the winter."
"My Dady Daffodil, have you never

heard the little rhyme about the wind
of March and the showers of April?"asked a tall spring flowering hush.
And then it was that l~idy Daffodil

heard all around the (lowers and bushes
singing softly:
March winds and April's showers
Hring forth May's flowers.
And the next spring Lady Daffodil

was not driven back to bed by the
winds of March or by April tears, and
she. with her cousin. Miss Crocus, were
among the very first to bloom.
Copyright, 1919, by the MeClure News¬

paper Syndicate.

Successful
men andwomen
are partial to

GrapeNuts
for this rfreatfood
keeps therafit"

"There'saReason*

At the Movies
IIO.IOI .(liurlri Hnj In "11111

llrnrj."
III.I Kill III).Jackie .Saundcm In

")liiBK»y."
IIKOADM A V.'Mlioonlng n wifp."
IOI.OMAI,. Mnlirl Numinnd In

"I pi>lnlr»."
ISIS.llnynrd Vrlllrr* "The Tlilr-

(rrntli Clmlr."
01)100 N.flora Ivlmlmll Vuung

Vouiik In "Tlie Metier \\ lie."
ItlO.Y. IVlp M orrinon In ..The

Time of the IliilletH,"
\ II Toil . \\ IIHnm l''nrnuni In

'.Tlie Keileiiiptlon of Da* Id Conion."

Advice to Lovelorn
BV IIEATItlCE FAIRFAX.

..
fJI' hmonJ. Aueust fi. 1?I3.Drar Mis* Kilrfdx:

I atn of :i J.-ulous temperament and a
ynuriK woman with whom I «ni In lov»
np^:.v jlrlv. m>- m.i'l vonii*tim<-s l>v flirt-In u with uthT men. but t try to hi<i«* :n\)¦ a <>u>y urnl. r iiri attitude '.{ dlttnlHed re-
y' r\" 'h'iw -nv flis.int>ro\al of h*r con-uu'-' ;""| only laughs a: rn<». .in<! t. r«
in<: tha: . onl> |n rnakins an
or m>sc f wh-n I 'rv to chow mv dls.tr>-I'rov:iI oJ her unl..-. inlriK < »ndu--t. I do
i'l . . .

1,0 !;«UKh'-d at. a.Ill I should
Kimw tio>v* I can Itnpros.i ihi«vounc woman with Ihr fart th.it th« r.*r" >".rnr t Mini;- i|,at I ulll not Maud f.

.« t" r< lain m> friend-hip and r--
WOltltllOO I.OVKK.

Tlio trouble vv;,h Vf))J ,s U|at Vf)u
probably do make ;l,SH 0f yourself,i.ut yo-.i are so taken up with the ideaof ma in tit:»: n« an attitude .if "dign'-r>ed n ,><:rvo" that you are unable to
:-ee tli,it you an iii reality linking a
sjW'tacle of yo-irseir for all the world
to laugh at. The young woman, hav-
n lt t hi* y.'iviriLc of ;i yonsc? ofhumor along wifi h<r proclivities forflirting with other men and making
you rnisorabl. s< .-s riirht through yourdoubtless highly amuMng efforts to im¬
press her with the weisht of yourdispleasure. ^ on s**e, if there were
any re;» ] danger of her losing voiir
"friendship and respect." you w'ould
no- l>e so anxious to impress on h"rmind tirie importance of these com¬
modities. Von are .suffering from an
exaggreated ego. Remember th»
world :s 'till of men, 'and there are
doubtless ,t million specimens who are
!ul!y as desirable in the eyes of young
women as \ou are parti< ularlv

"

wh'-n
you are trying to be dignified and
sternly disapproving of other people scondu.t.

... .. Hiehmond. Auro«! *.Hear Miss Fairfax.
< an a Biri hav any Influehr* wh»t»v«ron it l.oy Who :,.-r«i»t« j. not onlv drink-Ing h:msrlf hut t'm;.ilnc ..'h-r nice bov =

!.» dr.-.,. With him- I hav.. In mind on.-bn>. eifpeclally. of naturally jroo.1 character.Who I.v dar.K>-r "f l. ins dragged down
.P..a v*-r* f I :t *

I hive -hiuch! of trying to inflti^nee on«of in. m.ln boys wh.. drinks, an.', would
iVj, i

advi.-" on the xil.1' .t I bellev.1'*; " ' mfluenee this lounc man hv\ .' -4ir.i-.L- -..m- r,olnt.< to hirn because, he
an- -. in' for awhile before h# e'veru='-d "hl»ky. UOPEKLL.,
_

S* r> t imj'a:a 1 young women have ever
r her;s.ierl dreams of exert inr a bene,hcient influence over the w:ld hf.vs oftheir community. It Is a diversion ofwhich they apparently never tir.> al-tiiOlJ-h ! mowing «»f U )rj >' (ZOOS
in just I he same. Women of matureV'ars and wider experience, who havebovs of rlieir own. have more influencewith youngsters who are inclined to
"f* wiln tirifj bf»sid^s th** country is
too dry to worry over the drinking
a n v u a v.

», niehrnond. Va.. July 3". J319.Mr dear Mls.» IVI.-fax:
r° writing to know how a vouncn.. may :ove ^ young m^n and vet not

V;?' ; V . "f ?/ sw" ,s ,n his company aimo^srt.nd if he an win his. admirationwiThj,,i l.tflrm him have th.> irdst id»atha sh* .-ar'-d for him at all?
v.»~

y lf a y°ung girl show* h"r lov»l.,Vv.a y«?«ngwm«n; he will care ieyF for'h " ' wmlnrly ind ft-rent,.V^ ?vUr u~ itt M tflrl Khoukt show her
re- rr," I.

U**U urMl >" <" >"m- way1 TWO OIKI.S"Men never appreciate favors thrown
in tlieir laps and -hey quickly tire ofg:ris whose affections are too easilywon. Interest yourself in more worthwhile tilings than the variable affec¬tions of t.^e young men of your
acquaintance.

... Riehmond. August 7. 1313IVar MI,., Kairfax,.Recently I met aj r.ting woman from I.a wren, eyllle. I ear-r.e,! ner to th- movies one night. She has
Vr'r" ,,?o,mo "n-! 1 -houM ;:n' toknr»w .» .t would bo nror>^r for rnr- ro wr:t^to her sin. I -hould like to continue theacquaintanceship thu* form-d.

ANXIOUS.
Purely it is perfectly proper for

you to write to her if you want to
continue to ke.'-p in touch with th^
young woman. Whether she .'ares to
carry on a correspondence with vou is
another matter altogether.

MARRIAGE LICENSES
h- ltt^hmAa4.\ iruin.a lilancho H at<%r.s (1M). Hicliniond

A DISCOVERY THAT
BENEFITS MANKIND

Two discoveries have added greatly
to human welfare.
In 1S35 Newton originated the vac¬

uum proccss for condensing milk with
cane sugar to a semi-liquid form.
In 18S3 Horlick at Racine,V/is,,dis¬

covered how to reduce milk to a dry
porcder form with extract of malted
grains, xcithoul cane sugar.
This product HORLICK named
Malted Milk. (Name since copied
by others*) Its nutritive value,
digestibility and ease of preparation(by simply stirring in water) and the
fact that it kecp3 in any climate,
has proved of much value to mankind
as an ideal food-drink from infancy
to old age.
Ask lor HORLICX'S .Avoid Imitations

Tlie Store That I'lensea.

See OurNew Pro¬
cess Gas Ranges
Have the satisfaction of cooking

on a brand new.N10W PKOt'KSS.
It will .soon pay for itself in the
food and gas? it saves.the best in
the world.
And by our Kasy Payment Plan

any home can own a N15W PJtO-
CKSS lias Kange. t'otne In tomor¬
row and look over our large sick.
Prices, to $7

VOL'Vi: AIAV.US AVANTKD A
.S101,1,10It'S KITCIIIO.N ( A III.MOT

and Now is the Time to Get Yours.
N'o home is complete without this

great time and work-saver. Fifteen
long needed improvements are here
combined for the llrst time.and
no other cabinet has them all.- Ask
to see it and learn the many ways
a HIOLLIOIt'S can save you time and
work. Prices, WS, *50 and $oo.

"Tlie Store Thnl INcaars for Lower
Prlers,"

Largest Slock nnd Ea*y Terms.

Jones Bros.&Co., Inc.
1413-20 fOast Main Street.

Puzzle Picture

Dmw f^P'_L "jind no on to the end.

AMUSEMENTS
\fw Show at the Lj-rlf.
Dramatic and musical novelties dis¬

tinguish thp new.* show which comes
to the Lyric, for the week-end. com¬
mencing with the matinee performance
today. < >ne of these unusual features
is the presentation of "Once a Thi'-f."
a one-act comedy sensation, in which
Thoma* Jackson and his company of
comic players will be seen. The play¬
let is by Lawrence <>raitan, author "of
a score of popular plays. A dainty
and artistic offering on the bill will
S><* Lucy Hruch, the pr»tty Gypsy vio¬
linist?. .Shu -has a classy repertoire
of standard and popular compositions.
Hilarity and good character %cting are
promised in the act of Bensee and
Haird, a Scotch comedienec and a
Yankee comedian, who have a great
laughing skit. Then there are Olsen
and Johnson, two versatile young fel-

SxarelfeWMte;

cUie

TYe are not an instal¬
ment house, but wc
should be very glad to
meet your convenience.
Come to our store, select
a New Edison in a beau¬
tiful period cabinet, and
tell us what (crnis will
be convenient.

The C. B.HaynesCo.Jnc.
Second and Broad.

In the "I.OTT rtcnt District"

Our Prices Are Lower.

Diamonds.
Our large. attractive display of

diamonds and our expert advice
on the selection will enable you
to make your purchase from this
store quick and easy.

And you know our reputation.
selling the tinest jewelry at a
lower price.our location In the
"low rent section" Is responsible.

Watches.
of the. railroad standard or of
the finely wrought type for dress
wear. Our showing embraces
the world's greatest makes.

See Onr Complete Showing
of Weddinit Itinjta.

J. T. ALLEN
&CO.
JEWELERS,

l lih and Main Street#

low.*, who are billed as "likable lads
loaded with laughs." They arc s-n«-
ers. dancers, musk'la lis, ventriloquists
and eccentric comedians. Sensational
athletlr stunts will be supplied by the
Trree l.ordons. Kuropeait circus gyin-
nasts and acrobats, round, ng out a
diversified program. New "movies"
augment the vaudeville bill, as usual.

Keeping Flowers
Some Suggestions.

Here are one or two simple plans
whereby all kinds of cut blossoms may
be kept in a nice fresh condition for
weeks.
Get some good-sized pie dishes, and

into these put' two or three inches of
sand, well moistened. Then secure a

number of glr.ss shades or these, empty
jam jars, tumblers and anything of
this sort may be employed. I>uring
the daytime the cut flowers are used in
the ordinary way about the house, but
at night they are all collected from
th vases. Push the stalks of the blos¬
soms Into the damp sand, and then
cover the groups of flowers, placing Hie
dishes away on the shelf.
Next day the flowers may be taken

out and placed about the house again.
an<j at night they are returned to the
dishes. Any one who has not tried
this plan will be surprised how much
longer tho flowers will last than if
they arc left for days in the vases.
When the petals of (he flowers are

of a thick nature.such is so often the
case with those produced by bulbs. like
hyacinths.an even simpler way is to
put all the blossoms ip a dish of water
each night. The flowers are just put
into the dish, unj water is then poured
over them, and the whole thing is
placed aside. If this practice is fol¬
lowed it will very much lengthen the
life of the bossoms.
Another plan is that of putting the

blossoms into tins, when they are not
actually in use. It is important to
see that the lids fit tightly, and when
the blossoms are placed in boxes they

buy pure milk
.buy Carnation

Carnation
For the Camper
With a few cans of Carnation in your
camping equipment you will never
neea to worry about milk and cream.
No matter how far afield you go,
your milk supply is always '^>n
top" whenever 'lunch" is ready.
Steaming hot coffee, creamed with
Carnation is a delicious beverage.
Diluted with three-fifths water,
Carnation MiJk is a healthful, sat¬
isfying drink.
Carnation Milk is just pure, sweet
cows', milk, evaporated to the con¬
sistency. of cream and sterilized.
It is the home milk supply, safe,
economical and convenient. Order
a few cans from your grocer.

Book of 100 Recipes Free on request.Write Carnation Milk Products Co.,
Chicago, IU.

9

Remember, your grocer has Carnation

Why Wait
Until Tomorrow
For What You Can Get Today?

Leave Your
KODAK FILM before 9 A.

M. and receive the finished pic¬
tures at 5 P. M., same day.

That's the HALL WAY of
doing it and the quality of
work is the best possible to pro¬
duce.

211 E. Broad Street.
503 E. Franklin Street.

The Pettit
AUGUST
SALE
Of Furniture and Floor

Coverings

isnow on!
If you have a single, furnish¬

ing need.be it one piece or a
complete home outfit.you'll
save money by coming to PICT-
TIT'S now.

Four big floors.nothing but
Furniture and Flooreoverings
.most of it bought beforo tho
increase in prices.

Anticipate future needs and
buy now!

Good Furniture.lx»w Prices.
Generous Terms.

sliouM he free from any surfacc mois-)
ture. ,

Here again the flowers may be simply
put into tins at night and brought into
tlie vases during the day. Un the other
hand, this is a splendid way of keep¬
ing flowers f«>r :i special event. If you
shut up some fresh flowers in a tin ant!
keep litem in a cool place you will find
at the end of several weeks that the
blossoms are still in nice condition.

In many cases, by the use of cam¬
phor in the water in the vases, it is
possibe to lengthen the life of the
cut blossoms. Put a small lump into
the water of earlt vase, and this, when
dissolved, will have a wonderful efTcct
in stimulating the tells of the stalk to
draw up moisture. A wefik solution
of camphor and water, slightly warmed,
is also valuable for the reviving of
wilted blossoms.

WEDDINGS AND ENGAGEMENTS
I.VNi'M BL'RO, August 13..Mi«<» I.ueyJan'' Pierce. daughter "f Mrs. Sadie Pierc*

Price and Nelson tlnliut-iy Bi>r<l, all of
l.yri'-hburg. were m:«r-ied Monday at theresident of the bride's mother. 709 Ktfth
Street. Itev fJ. M. Newberry, of MemorialMethodist Church. offieiaiing. Minn AddleMae Pierce Price. a sisf*- of ill' t>rid«-
was inald of honor and Al"x S««'cli wavbest man, Mr. and .Mrs. Uortl wentfor an extended bridal tri:> fitlinwlne whichthey will retddc at y«'5 Kighth Street.
IA-NCHHi:RO. August 13..Rev. and Jlrt.Thomis H. Morris, of Hu-'hanan. have an¬nounced the oiiwagernent of their daughter.

m.-
Mi** JC'jnice \Vy*u Morris to eTaylor Berry, of ltl<*hmon«l Th- « flfl< i<-he<lule«i t<> tak«- i>lar-» at lluctijis <>»late tn September.
r.VNCHBfBO. Auitu-t 13.WlllUm fHippert and Mi"* Kth--! iv,.inkeii«hlp. b >titof Kynchbure. were married Sundav ,\by Rev. (Seorjce lllnn. pastor of lh<-Methodist PrutMtant Church.
bTNTIinURO. Au*uit 13.. \nno*Ince-rr><*nt.s hati> b'l'n reoelwd li^r- '.f th* tiv« rri«f at St Paul's Hplix'iimChurch. I>. VK-.pot, of MIm ll"l«*n rpentc*. loijhfrof th.-> late \V. VI. l'arpcnt»r of !t< >1 Hill,to John II. HlKerlns. Jr. of Cnve.ivtlle.

CROCHETED WOOLS \
Crocheted wools in any form areawfully effective for their sports vehr,and new ideas of them arc constant!ycropping up. The latest is a six-inchband of filet crochet in rather a closelycovered design attached to the bottomof the skirt where the hem used to he.Ohus ornamented the skirt is wornwith a slip-on sleeveless sweater of

wool in the same color and orohcetedin the same design. The idea is-n<i».
so bizarre or extreme as it sounds, ahd
several of these natty costumes- 'navealready been seen u;>on smart thor¬
oughfares. Sometimes there is .1
matching hat of the wool. The wool
may be the same color as the sportsskirt which it adorns, but usually
a contrasting color is used. One toulil
have bands of different colors to match
different sweaters. These changed upon
a white crepe de chine sports :»kirt
would he stunning.

J
Store Closing Hours:

Saturday, 1 P. M. Other Days, 5 I\ M.

V'
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BROAD AT FIFTH.

Fore-Handed Buying Makes Possible
the Many Splendid ^

Blanket Values
That We Are Now Featuring for This

Annual August Sale

Twenty-Five
Pairs Pure White
Wool Blankets

Size 70x80.
With pretty Pink and

Blue borders,

$15.00 Pair

Twenty-Five
Pairs Favorite
Wool Plaid
Blankets
Size 66x80.

Splendid quality, priced
for this sale at

$8.50 Pair

Thirty Pairs
Large Gray

Cotton Blankets
Size 70xS0.

Weight about 4*/» lbs.
A bargain not to be
found again for a long

time,
$5.50 Pair

Fifty Pairs
Mixed Wool Pure
White Blankets
Pouble-Bed Size, 11-4.
With Pink and Blue

borders,

$6.50 Pair

All-Wool Crib Blankets
Pure White with pretty Pink and Blue borders.

Double Blankets, size 36x54,
$5.00 Pair

Large 66x80 Block Plaid Blankets.. $7.50 Pr.
Extra Large Gray Wool Blankets . $10.00 Pr.
10-4 Gray Wool Mixed Blankets $6.50 Pr.

2COSOO9SOSO6OOQOCOSeOOOSeOSCOOO6OOCO8O6i9O0O9^SO5OOeI SHANGHAI ~1
b American and Chinese Restaurant 8
8 .NOW OPEN.
\ Spccial Dinner for Business Men, from 11 A. M. to 2:30 P.
O Every Day Except Sundays and Holidays, 50 Cents.

Spccial Dinner. Sundays and Holidays. 7 5c.
Open Every Day From 11 A. M. to 2 A. M. A First-Class Restau¬rant; Very Beautiful Place for Ladies and Gentlemen.

Featuring Chinese and American Dishes.
«22 E. BROAD STREET. Phone Madison 0481.
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»New Location^
111-113-115 West Broad Street

(Next to Masouic Temple).
Rountree's Factory-to-You Trunks.Bags.Leather

Goods.
LOWEST PRICES.

Special Prices on Odd Goods.
When You Think of Traveling, Think of

ROUNTREE'S| . . illlr.113r.lia West Broad Street.


